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[57] ABSTRACT

The 7S and 118 proteins of vegetable proteins may be
effectively fractionated and isolated by selectively ex-
tracting 7S proteins from an isoelectrically precipitated
mixture of 7S and 118 protein in the presence of water-
soluble salts. The initial 7S extraction is typically con-
ducted at a pH 5.0-5.6. An enriched 118 fraction is
recovered by separating the water-insoluble 118 protein
from the water-soluble enriched 7S extract.
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